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Precautions to avoid possible exposure to excessive microwave energy.

AT ITTIID F&H T Froll hl AFHTIAT 5 | TaH & g |

Precautions

ATaefear

You cannot operate your oven with the door open due to the safety interlocks built
into the door mechanism. These safety interlocks automatically switch off any
cooking activity when the door is opened; which in the case of a microwave oven
could result in harmful exposure to microwave energy. It is important not to
tamper with the safety interlocks. )

SI3R T H §EXeieh 81 ol goTe A ATY SRATS GT 7 o a1 goll Fendl | I ATC] Sexellch
37T T 7 MDA & | AT T TS SeReATh b 1T BSEHT AT |

Do not place any object between the oven front face and the door or allow food or
cleaner residue to accumulate on sealing surfaces.

37T % The T8 AR SR & i ig avg 7 iR 7 & et a1 T e T i oft aeft g A
T |

Do not operate your oven if it is damaged. It is particularly important that the oven
door closes properly and that there is no damage to the: (1) door(bent), (2) hinges
and latches (broken or loosened), (3) door seals and sealing surfaces.

3T BT HART T IR IS (1) SRaTwT 7 & (2) 7T a1 orar efm &7 (3) SR & &< & ITel e
SRART 8l |

Your oven should not be adjusted or repaired by anyone except qualified service
personnel.

3T DY TSECHE T A r2TeT Af™ Sferey H Sy |

Warning/ adma=t

Please ensure cooking times are correctly set as over cooking may result
in the FOOD catching fire and subsequent damage to your oven.

IE &I W ) UM BT 99T 91 W FHraffRa frar S 1 S fp SareT 9T ER @
ST IS HehelT & 31N AT & AT 3Th 3T Pl 75 PR AT |

When heating liquids, e.g. soups, sauces and beverages in your microwave oven,
overheating the liquid beyond boiling point can occur without evidence of
bubbling. This could result in a sudden boil over of the hot liquid. To prevent this
possibility the following steps should be taken:

AT 37 H TRt g1 T SR I 3R T 3 freh T+ 81 11T & 3R aaet el fears <l g |

1 Avoid using straight sided containers with narrow necks. /aciet el Tt 3fR TRat
1] ATt Tt TARTAT R |

2 Do not overheat./ SARTTRA TS & |

3 Stir the liquid before placing the container in the oven and again halfqv%
through the heating time./ e X & T&cl S AR UaTef $T gHTSY 3R 31Tem
DIHHT Bl h dl< RS YHIT |

4 After heating, allow to stand in the oven for a short time, stir or shake them
again carefully and check the temperature of them before consumption to
avoid burns (especially, contents of feeding bottles and baby food jars). Be

careful when handling the container. /T R B 1S oS T P fTu SR &N =, S
Wm%?ﬂ‘q(’)ﬂ—\’dﬁw SERIEECIER RN EICAI N

5 Clean the oven interior with a damp cloth after use./ TRIFT & 915 319 &I <RI
HABATH N |

6 Never operate the oven without Glass Tray & Roller rest / metal container as it

may cause sparking./3Ta BT TR S 37R AeTR e 3 T TRINT A1 9 sy i
BIHHNE |

Warning/ admast

Always allow food to stand after being cooked by microwaves and check
the temperature of them before consumption. Especially contents of
feeding bottles and baby food jars.

A TR FRT HISH THR M & 918 $8 T & 7 Shax a8l < | i @M o
TE S AT Y SI19 TIPS | goai) & Wi 9 gu 3 ey Araer=avd |




Precautions

ATaefe=r

How the Microwave Oven Works / AT 31d- &l BT HaT 2 |

Microwaves are a form of energy similar to radio and television waves and
ordinary daylight. Normally, microwaves spread outwards as they travel through
the atmosphere and disappear without effect. Microwave ovens, however, have a
magnetron which is designed to make use of the energy in microwaves. Electricity,
supplied to the magnetron tube, is used to created microwave energy.

JeH TG T TR Bl ol & 97 AT T SR AHI TBR TT F FH Tt Bt 8 |
HRRI: 3 G& T GRS H AT BIct F97 et 3R thetclt & iR 1 IS 7rrar et
T T AT BT AT & | U A18 b1 311 # -G+ SIeR R 1T & o g et ot
&I ol BT TANT B b | HHGI Bl &l T8 e S A= et 3 < St 8 1 3 e aen
ol PIARTHATS |

These microwaves enter the cooking area through openings inside the oven. A
turntable or tray is located at the bottom of the oven. Microwaves cannot pass
through metal walls of the oven, but they can penetrate such materials as glass,
porcelain and paper, the materials out of which microwave-safe cooking dishes
are constructed. ) ) !

T8 QEHTN TSI & & 7 37T o Sl gl g o) & T Rt 8 | U el g8 et
31a 3 A & A OR. el REelTE | e oA 379 Y T faT & qrex e o1t b aw
g Sl & 1 o, forft gt o urar ok e SRy aarelf #; @ik ag uaref gewaw gRfaa

UPBE Teft o o fu el & |

Microwaves do not heat cookware, though cooking vessels will eventually get hot
from the heat generated by the food. ]
FEFTR S TESUANTT SR T TRH S el &, ST YT alet ar oy f i RA BT & [T b

IMERGRITRARI T E |

A very safe appliance
Tep gl I SUBRT

Your microwave oven is one of the safest of all home appliances.
When the door is opened, the oven automatically stops producing
microwaves. Microwave energy is converted completely to heat when
it enters food, leaving no “left over” energy to harm you when you
eatyourfood.

JTUHT Y& T AT HIH ST R & 37T TG T8 SUBRT Y 37T |
T SRATAT T & 37T 31U ST F&H TR T 68 BR G | FEH TR ool t
93} RE W THige H IEA Sl 8 oI 31TER W STt 2, 37k 781 Bl a1 oft
Sl & & for w19 3N SRR @ |




By following the basic steps on these two pages you will be able to quickly check that your oven is operating U npqcki ng & Instql Iing

correctly. Please pay particular attention to the guidance on where to install your oven. When unpacking your oven

make sure you remove all accessories and packing. Check to make sure that your oven has not been damaged
during delvery GIeT 3R T AT

PRl e guaT U1 4 3Ty FreRicT e el & <l STTUehT 3fer el e el & AT el | ATUehT 3T 3T el TR &R T8 & gheh SR
AT ST S | STUPT 3T SRV @Wied T 3179 T STt iR 4 Fepter 131 oo Frefia o &y smmaet are feferadt 3

SR eI g S |
. Place the oven in the level location of your choice with more than 85cm
Unpack your oven and place it on a flat level surface. . .
N N height but make sure there is at least 30cm of space on the top and
ST ST B[R Teb AT TN R IG o | 10cm at the rear for proper ventilation. The front of the oven should be at

least 8cm from the edge of the surface to prevent tipping.

An exhaust outlet is located on top or side of the oven. Blocking the outlet can
damage the oven.

37T 1 ST AAHRAE TATT IR 85 HFHY. 1 elTs UR X cifdpeT 78 €T el fob ot 4 61 30 A+,
BT FATT U 371 10 Y, T w1 S A T ..., & FoTq ST eres & | @1a o1 1T oot feem

U P 8 T TS & TR A X BT AT 1fh 98 T A S A |
T TR AR T & foTT SR 31iR fheR U= 37ae & & ST} ARy T i AT 37 Pl 5€ IR
HpdTe |
H'_ST'_;; g’_:é:'( %%T$; %ﬂ% Elhr\; THIS OVEN SHOULD NOT BE USED FOR COMMERCIAL CATERING PURPOSES
IE dSx TP I2T H g TE & |




Plug your oven into a standard household socket. Make Open your oven door by pulling the DOOR HANDLE Place the
sure your oven is the only appliance connected to the ROTATING RING inside the oven and place the GLASS TRAY

socket. If your oven does not operate properly, unplug it on top.
from the electrical socket and then plug it back in. U TG b SRATO! BT ERTST TR il §U &6 & GRTWTeT | EA-dTel 9ot &l gy
ST T P HT+Feh & el ¥ ST & | §1 1] 2T €T ¥ fob AT iy &1 here a8 IR T SR BT Y TRAN BT HR I |

YR & ST TT A FSTEATE | SR DT cigy Ta | & A I T G 38T & A Tgel
foregar it o feremTer of iR fohR oy S S T |

Fill @ microwove safe container with 300 ml Fill @ microwave The DISPLAY will count down from 30 seconds. When
(1/2 pint) of water. Place on the GLASS TRAY safe container with it reaches O it will sound BEEPS. Open the oven door

end close e oven door If yeu have oy and tfest the temperature of the water. If your oven is
dOUbt;zbOUt what type of confainer fo use please refer fo button Pol’ises the START operating the water should be warm. Be careful when removing the
e ~ tainer it may be hot.
& TR G I o 300 fiyet, Uit o of A Pid Y dwad ) time Todset 3(; 30 ;;;:;Z! mciy gﬂ;{]}ﬁﬁ ot 18 0 o T G 0 ey |
R OR TG I SRATSAT 76 Y | IR STUD] IS 27T & UTA b TR seconds o ' i S d EEE : Imrft
AN PUATTS € R | cooking time. TR T SRATSHT Gt AR AT BTAIH 14 o | 3R 3TTUPT TIGR B PR IET 8
i When you 1 T T BT | AT SR ST9 A9 I YA I 8 I8 & I8 AR T &

APaTE |

_— =

press the

button, you will hear a BEEP
and your oven will start
automatically.

YA T T DT Teh IR T&T S 3R
30 Has & foru Freffa ax o9 ema
AR &Y AR AT TP 37Tl G iR
JNMYDT TG 319 1T HTH XAl T
FRAM |

YOUR OVEN IS NOW INSTAL\ED
JNTIPT TIeR 319 TNUT T TR |




Child Lock
ATSeS AlD

Your oven has a safety feature that
prevents accidental running of the
oven. Once the child lock is set, you
will be unable to use any functions and
no cooking can take place.

ATOb 3T H GREM b U & S b
TG IYIIT A A BT bl & | Th TR
TS clid FefRe e I g g Bl e
IR T & 3R B yBM hHi frar oft T
Buill

However your child can still open the
oven door.

STefds T s 3fe I axaroll o o
G FRATE |

Press STOP/CLEAR.
AR e / fFIsR

Stop | % Start
Clear <K\/ Q-Start I

Press and hold STOP/CLEAR until “L” appears on the display and BEEP sounds.
S L Teefe TR T ey 3fR eafy 7 3R e b Teid / fRIsR SeTh o e |

The CHILD LOCK is now set. TTges alid RefRa a1 e |

The time will disappear on the display if you have set the clock.

Y UGS ¥ TS BT STRATT 3FR 370 el IR w9y FefRa fmar g |

Stop | % Start
Clear <K\/ Q-Start l

“L" remains on the display to let you know that CHILD LOCK is set.
(If you press any.button).

YL TG TR ST KR SN 31T ST ORI Y Arges Al HefRa & |
(319 =T H 0 FaM)

To cancel CHILD LOCK press and holdSTOP/CLEAR until “L” disappears.
You will hear BEEP when it's released.

TEeS ol B B o1t Teq/ fFT3R SeThy e ST Sieae *“L’* e = 81 3R} |
3T &afy G o1 IE & SR |

Sto Start

Clear Q-Start I




L] L] . . 0, .
MICI’O Powe r Coo kl ng In the following example | will show you how to cook some food on 80% power for 5 minutes

and 30 seconds.

W qTaR ﬁ. UhTET T o T ST o H STTUeh! 6 STTER 80% &M TR 5 AT 30 Wehvs & foft TehTT ST |

fo Make sure that you have correctly installed your oven as described

o earlier in this book. Sto Start
S 91 OR &1 < o SO 31T 319 ¥ a3 & Skt 39 fopamer c,e: B s Q-Start l
F Ugel i T € |
oo Press STQR
T 9 |
Your oven has five microwave Power settings. Press MICRO Twice fo select 80% power.

T i 3 i e e e vt Freror | 80% TEIR ) 37 R MICRO 71 2 9% 7Tt | [ weo [N

After cooking is over, End Reminder “640" GpPEars on the display.

Beep Sounds per 1 minute for 5 minutes N
until the oven door is opened. 640 vl W e |

ST YT GRT &1 SIRRTT 37 T &1 feTarat eaf+y
JATE T | e WR 5 e & forg 1 e 31a ot

SRATSTT & GerTT | Press 1 MIN five times.
1 MIN UTgeR S9T1S |

° STFT ST Press 10 SEC three times.

FiGH T 10 SEC T¥eR S&Tsy |
0,
I (31Rrn) 100% soow
MEDIUM HIGH 0
HEIH I 80% saow
60% 480W
MEDIUM/ 7eH ° Press START.
*% i
DEFROST ( 84 | MEDIUM LOW 40% 320W ki
9 gy fore
Low, = 20% 160W

8



Your microwave oven is equipped with 5 power levels to give you maximum flexibility and control over cooking.
The table below shows the examples of food and their recommended cooking power levels for use with this

microwave oven.

ST & TR 3T 5 &R I TART AT S | 37D FTereh AT 1R STFRIPR qeb # < b foru fir fordy wreft <ght o Sarewvit

& SMER SR IR YT o foTu it &regelr FerfRa HY it & 337 319 b ST b fAg g =i E |

OH

o

POWER LEVEL OUTPUT USE
&I TR &1 ST uErT
HIGH 100% * Boil Water / dTget dlex
I (31feres) (800W) * Brown minced meat / 913+ g Hie
* Cook pouliry pieces, fish, vegetables / Uledt, 7et, e@fecdct GhmMT
* Cook tender cuts of meat / AT & ZaHs YT
MEDIUM HIGH 80% * All reheating / ST QIaRT T AT
HEgH 3= (640W) * Cook mushrooms and shellfish / 734 g @it aTeft Aol HMT
* Cook foods containing cheese and eggs / 9o R 3108 g <ol el TS &7 |
MEDIUM 60% * Bake cakes and scones / % T "EhI’ db B
HEgq (480W) * Prepare eggs / 310 &1
* Cook custard / H¥cs UhHT
* Prepare rice, soup / @Tdel, U TbTT
DEFROST/ 40% * All thawing / |+t TR & @rer geref &1 A TTqHT IR @1
MEDIUM LOW (§%) (320W) * Melt butter and chocolate / @ifaie a Fae= TaprHT
T qeuy e * Cook less tender cuts of meat / Hi%T & &H TH g
Low 20% * Soften butter & cheese / T 3R ST BT 7RH BT
o= (160W) * Soften ice cream / 3TSTHI BT ARH BHRAT

* Raise yeast dough /3Te & THR I

Micro Power Level
HRIhT &THdT WX



Two Stage Cooking

g Yol Pfeh

In the following example | will show you how to cook some food in two stages.
ol o g2 SaTeRur # afTue! ST § fob 3T &1 TSl H 631 US|

==20°

During two stage cooking the oven door
can be opened and food checked. Close
the oven door and press START and the
cooking stage will continue.

T R G & IR MY SRATSH Glef & 3T i

ST IR A & | ST T SRATSTT 96 xR START
ST | D 1S it Tt Oy AT BT STRATT |

10

Press STOP .
STOP =913, Stop 5 _ Start |
<% Q Start

Set the power and the cooking time for stage1. -
Press MICROonce to select HIGH power. m_GT Combi I
TR 3TR Geh = T I 1 3 foTu e @y | MICRO Th IR GdTSY |

Press 10 MINonce. 10 MIN T IR 2978 |
Press 1 MIN once. 1 MIN U qREaTS |

Set the power and the cooking time for stage2.
Press MICROfour times to select 40% power.
TTeR 3R TebTT 1§ T 2 & folg A o |
MICRO IR IR a1 40% TR A TN |

Press 10 MINthree times. 10 MIN U% 4R G918 |
Press 1 MINfive fimes. 1 MINTGIREdTS |

Press START.
START SaTg3]. Qrp—tart_

Q-Start




In the following example | will show you how to set 2 minutes of cooking on high power.

& T SaTeRvr H 3! ATy o T aRe 2 e frafkor b Sirar € uem & forg Sour emar wR |

Quick Start
qr [13IATT

The QUICK STARTfeature allows you to
set 30 seconds intervals of HIGH power
cooking with a touch of the START
button.

T VI MU AT STRTT T & o 31
30 AHTS & S<IRTS Ioe &FAT H TehT el
2 30T 9o B @ 9 |

Press STOP/CLEAR .
e / freter o |

Stop | % Start I
<K\/ QStart

Press START four times to select 2 minutes on HIGH power.
Your oven will start before you have finished the fourth press.

SR PRI BT IR IR Iod &R TR 2 e @ e & forg | s &
AT PTH DIAT Y PRI, mﬁl\ﬂﬂ dm\ﬂlqdléllsllidsllisgﬁﬁ |

| Stop , _Start
<K/ Q-Start

During QUICKSTART cooking, you can extend the cooking
by repeatedly pressing the START button.

TS B SR Gl I BY, MY P F 1 1 3R M9 JRIR LIS
M |

<D</; Start
Q-Start

11



Various Cook Functions

faf¥r=~1 o drAyonfera

Please follow the given steps to operate cook functions (Indian Cuisine, Child’s Favourite, Snacks, Sweet Corner, Utility Corner) in your Microwave.

PUd (‘Hﬂﬁ H EEF; aa @ faf= & ?jEIU T (Indian Cuisine, Child’s Favourite, Snacks, Sweet Corner, Utility Corner) ﬁ EK| 31 Eﬁ %TQ ;ﬁﬁ féﬁ TP? TRON BT W‘JT E}ﬁ |

COOK Gajar Halwa* Mix Veg Veg Biryani Child" Favourite (CF), Snacks (Sn), Sweet Cormer (SC)
MODE Chilli Chicken  Kadai Paneer Sambhar* Breakfast (bF), Utility Comer (UC)
STEP-1 Press Stop/Clear Press Stop/Clear
STEP-2 Select the desired Cook Mode recipe Select the desired Cook Category -
CF (1 4,bF (1 4),SC 0 4,sn (0 6,UC (O 6
STEP-3 Press More or Less Press More or Less
to set weight for (IC-2 IC-5) to set weight for CF (2,5), Sn (4 6), SC (2 4), bF (1 3), UC (3.4)
STEP-4 Press Start Press Start
COOK Gajar Halwa* Mix Veg Veg Biryani Child" Favourite (CF), Snacks (Sn), Sweet Comer (SC)
MODE Chilli Chicken  Kadai Paneer Sambhar* Breakfast (bF), Utility Comer (UC)
STEP-1 Stop/Clear qd Q' Stop/Clear &d Q'
STEP-2 | tfed gg@ e & o g | e o5 SN & aloH gH —
CF (1 4, bF ( 4),8C 0 4,sn (0 6,UC (O 6
STEP-3 (c2 Ic5) @ forg g frwifRa @x & forg CF (25),Sn (4 6), SC 2 4), bF (I 3), UC 3.4 & forg ao fuiRa &= & fog
More AT Less G4V | More AT Less GdTY |
STEP-4 Start @Y | Start aTq
Note / fewgoft :

While cooking you can extend the cooking time of any point by pressing More/Less key. There is no need fo stop the cooking process.

S99 HISH UdT I® B, A1 Haal More/Less 9S GdT BR & THT

P PIS ATALIRAT TEl 2 |
* The recipes does not require to select Wt & Time, it gets started instantly after pressing Gajar Halwa/Sambhar icon.

o THH & oy au iR wg FuiRa & 9 srawradr 8, TR gda/AHR @ IR 3 g9M R 98 Wa: 8 g SIR™ 8l Ol B |

12
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Grill Cooking

In the following example I will show you how to use the grill to cook some food for 12 minutes and 30 seconds.

o1 Serexu § gl i R B 12 fiFe @R 30 Jas § WF e H i &1 s)Ee S fhar 9 g ﬁaw
9
Press Stop/Clear.
Stop/Clear T |
This model is fitted with a QUARTZ GRILL,
Press GRILL.

so preheating is not needed. ;
59 Wied § qares A o 2, gafen GRILL S9TC |
Uge | TH B B ALADBAT TEl B |
This feature will allow you to brown and
crisp food quickly.

I8 R @M B g7 R GRG
Arear & o <t 7 Set the cooking time. /T & &1 T7T FERT X |

The high rack can be used depending . . -
on food type and size. Press 10 MIN once. /10 MIN U% JR <aTU | 10 Min | 1 Min | 10 sec

NN o 5 Press 1. MIN twice. / 1 MIN &1 ¥R T4TY |
PR AR SPR b IJTAR Press 10 SEC three times. / 10 SEC < IR <aTQ |

g% Y TN fhar S deohdl © |
Press Start/Quick Start. St Start
Start/Quick Start &IV | op G SAEln
C@O Clea I <D<I/ Q-Start

13
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Combination Cooking

S Hfb

In the following example I will show you how to programme your oven with combi mode co-3 for a cooking time
of 25 minutes.

=1 SeTeReT # g T R R e & 9y fiMe & fog el A & |1 iU SaT Bl B
T PN |

Your oven has a grill + micro cooking feature which
allows you to cook food with heater and microwave
at the same time (or alternately). This generally means
it takes less time to cook your food.

3y amae H e + Argepl g @1 Gl §
O RT 3Mg EeR 3R AISHIad | TS A (AT
JTTT—3TeTT) T YDl D & | SHDT AHI:
Ig aef B 6 U W ueH W HH WY
T B |

The quartz heater grills the surface of the food while
microwave heats inside. Moreover, preheating your
oven is not necessary.

FAES Eex WM B S g B A & Safd
AZHIT =R F T FRAT B | AdpaR AT B
Ugel A TH HR DI ATGLFDAl Tl Bl |

14

Press Stop/Clear.
Stop/Clear 91U | Stop W Start
Clear Q-Start I

Press COMBI. three times. / COMBI A< R 4TV |

“Co-3" appears on the display. / f&a= R “Co-3” fa@Ts <1 & | [ - 1 m
Micro | Grill

Set the cooking time.. /T U™ &1 T7a FeiRa @ |

Press 10 MIN two times. / 10 MIN <1 9 &aTY | m10$ec I
Press 1. MIN five times. / 1 MIN W1F IR G4V |

Press Start/Quick Start. / Start/Quick Start SdTY |

When cooking you can use +/- keys to increase/decrease cooking time.
T GbTH D SR Gb™ BT T deH,/8e & foIT +/- BT AN
TR A B |

Be careful when removing your food because the container will be hot !

@Il [Rererd 999 Qrad ava @ifd 99 wqg gd9 79 grhm |

Combi. Cooking Mode / ®1=} Hfd #rs

CATEGORY MICRO POWER (%) HEATER POWER (%)
Co-1 20 80
Co-2 40 60
Co-3 60 40




Indian Cuisine

IR ST

Category Weight Limit Utensil Instructions
Gajar ka 0.5 kg Microwave For 500 gm
Halwa safe glass bowl Grated Gajar 250 gm
Milk 100 ml
Khoya 2 tbsp
Sugar 150 gm
Milk Powder 2 tbsp
Elaichi Powder As per your taste
Method : 1. In Microwave glass bowl take all the ingredients, cover it, fafy - 4. Waﬂ o el #§ @il AR @ o, gdax ‘ﬁ:L 3§[
select menu &lpress start 3R =@
2. When beep, stir it and press start. R | . .
2. 49 G187 W T A iR W g |
Mix Veg 0.1~0.3kg Microwave Qil 1tbs 1% tbs 2tbs
safe bowl Onion, Garlic, Carrot, 100 gm 200 gm 300 gm
Capsicum, Cabbage
Salt, Red Chilli Powder To taste To taste To taste
Corn Flour 1tsp 21tsp As per your taste 4tsp
Water 3/4 cup 1cup 1% cup
Soya Sauce 1tsp 2tsp 3tsp
Tomato Sauce 1tsp 2tsp 3tsp
Vinegar 112 tsp 12 tsp 3/4 tsp
Brown Sugar 112 tsp 112 tsp 112 tsp
Ajinomoto 1 pinch 1 pinch 1 pinch

Method : 1. In a MW safe bowl mix all the vegetables and keep aside.

2. In another bowl add oil, all other ingredients. Mix it well
and press Start by selecting the desired weight. When
beep sounds, stir the bowl.

3. Now add vegetables to the gravy and continue cooking it
again.

fafty : 1. ArgpraE A ared H Al b1 e o 3R ST

AT ¥ < |
2. U IR A9 A I St 3R S W Al B Sreraw
aﬁmﬁﬁméawqﬁ@?ﬁwwwﬁwl
g G I W 99 BT fRemd
ﬂmaﬁﬁéﬁzﬁwawwmmwl

.‘*’
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Indian Cuisine

R &

chopped green chilli, vinegar, salt, sugar, kali mirch
and 2 tsp cornflour dissolved with 1/4 cup cold water
place it in Microwave without cover and press start.

Category Weight Limit Utensil Instructions
Veg 0.1~0.3kg Microwave Basmati Rice (soaked for 1 hour) 0.1 kg 0.2 kg 0.3 kg
Biryani safe bow! Water 200 ml 400 ml 600 ml
Ghee 1 tbsp 2 tbsp 3 tbsp
Laung, Elaichi, Dalchini,
Black Pepper, Tej Patta, To taste
Salt & Sugar
Mix Vegetables -
(Gobhi, Mutter, Gajar, French Y2 Cup 1 Cup 1% Cup
Beans etc.)
Method : 1. In Microwave Safe Bowl put oil add laung, Dlachini, 1. AIHIId A% qI9a H dol STel, TR i, arere),
Elao, T pft and Kal Mih, acd i vogtabes and ST o T e A 13 S o A o
2. When beep add water & salt mix well cover it press start, Sﬁ{’ﬁﬁ BN Iﬁ:i i\ﬁ q ‘ .
stand in 5 minutes after cook ends. Serve hot with raita & salad. 2. @9 FAE < W ‘W*ﬁ IR FHD SRR IR AR AeATg
TN THIR WIC @M, T & a1 5 e T& o< &
< | AT SR e B A1 T R |
Chilli 0.1~0.3kg Microwave Boneless Chicken 0.1 kg 0.2 kg 0.3 kg
Chicken safe glass bowl oil 1 tbsp 1% thsp 2 tbsp
Shimla Mirch Y2 no. 1no. 1no.
Chilli Sauce ¥ tbsp ¥ tbsp % tbsp
Soya Sauce Y2 tbsp Ve tbsp 1 tbsp
Vinegar ¥ tbsp Vs tbsp 1 tbsp
Salt, Sugar & Kali Mirch As per your taste
Method : 1. In Microv:]ave S:fe_ Bow! takl_e oil, bone Iessgc‘:hicken_t A : 1. Argepg Jw a8 F da, Ao R b ghs, Bl g8
pieces, chopped ginger garlic, soya sauce & cover it, R, ARG T TR y ]
select menu and press start. T I' AR & 4l B ?ﬁ ah
2. When b dd ch d onion, chi d icum, .
en beeps add chopped onion, chopped capsicum o A 3w P g R . 28 i

RiRa1, T, @ren fAd 3R ve dearg 33 urh # gen gon
HAPT BI ST Slel | gD 1 @b 3ffe v 3R weré
=4 |
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Indian Cuisine

IR ST

Category Weight Limit Utensil Instructions
Kadai 0.1~0.3kg Microwave Paneer 0.1 kg 0.2 kg 0.3 kg
Paneer safe bowl Onion Paste 3 thsp 4 tbsp 5 tbsp
Tomato Puree 1Y% tbsp 2 tbsp 3 tbsp
Ginger-Garlic Paste, To taste
Salt & Sugar
Red Chilli Powder, Halid To taste
Kasuri Methi, Garam Masala
Butter 1% tbsp 2 tbsp 3 tbsp
Fresh Cream 1 tbsp 1%z tbsp 2 tbsp
Method : 1. In Microwave Safe Bowl take oil, onion paste, ginger garlic fafd : 1. AEPIIT AH = F U, AT, I’ AR ARG U
paste, mix well and press start. SR 3] aXE Mo aiR W ga |
2. When beep, add tomato puree, butter, fresh cream, haldi, o NN
red chilli powder, garam masala, kasuri methi, salt, sugar 2. du ﬁ?l’é o w “{ﬁ : I, E, A1
p! ) g s , salt, sug ¢ ;
and paneer cubes, mix well and press start, garnish with fad @ SE, T AT, k&N Hell, P, 2 ki 3R TR &
hara dhania and serve hot. THS T, e aRE e SR werd & | & gt &
1 | AR T W |
Sambhar 0.2 kg Microwave Arhar Dal (Soaked for 2 hrs) 0.2 kg
safe bowl oil 2 tbsp
Onion chopped 1 medium
Tomato chopped 1 medium
Mixed Vegetables chopped -
Drumsticks, ghiya, Brinjals, 1 cup
Red Pumpkin
Boiled Water 4 cup
Imli pulp, Green Chilli, Sambhar
Masala, Salt, Gud As per your taste

Method : 1. Soak dal for 2 hours, In Microwave Safe Bowl take dal,
haldi, onion, green chilli, tomato, mix vegetables and
boiled water. Select menu and press start.

2. When beep, in another Microwave Safe Bowl take oil,
add rai, hing, curry leaves, dhania, red chilli. Press start.
3. When beep, mash dal very well and add to tadka.
Add imli pulp sambhar masala, gud and some water
(if required). Press start. Stand for 5 mins. Garnish with
coconut and hara dhania and serve with Idli.

5
3
:
i
!
|
.
i
1
;

e feg | 9 g &R W qag |

2. €9 GAE 1 W TP W AgHIAd W a8 H qa o | 99
<%, &, Q) o, ufn, a1 S| eI

3. @7 GAE I W 1A BT AT T8 P IR I TSI M

R A ey |
wE g4 | 5 e I& ga < | RIS IR &1 gfan | |y
AR gl & |1 W |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn-1| Pav-Bhaji 0.3 kg Microwave Boiled & Mashed Vegetables (Potato, Cauliflower, Capsicum, green Peas etc.) 300 gm
safe gle;g‘ss bowl oil 2 tbsp
high rack Chopped Onion 2 No.
Chopped Tomato 3 No.
Pav Bhaji Masala 2tsp
Garlic Paste 2tsp
Red Chilli Powder, Salt, Lemon Juice, Butter As per your taste
Hara Dhania For garnishing
Method : 1. In MWS bowl take oil, garlic paste, qhopped onion, Y : 1. AgpIad I% 98 H A, SEsS W, B U W Tq
chopped tomato. Select menu & weighty. Prgss start. THER o | phi AR ao fuiRa = @ik e 9|
2. When beep add mashed vegetables, red chill powder, & > R ot
Pavbhaji Masala, Salt. Mix well and press start. 2. G 7 R Al ¥ Wieor, ofret PTAES,
3. When beep, remove from microwave add butter & RIELISINIS] IR TS SR ] ave e & iR
lemon juice and mix well, garnish with hara dhania. wre <9 |
4. For grilling Pav-bhaji buns : Cut each Pav-bhaiji bun 3. @9 GAE < W AEHIaT H ¥ Fde of $iR A @i
:l('lcentej apply some butter on it, arrange on High Rack. ’ﬁi 0 SR 3] oRE Miell € qur &% afR I ol |
eep high rack in the oven. Press start. After cook ends, .
serve hot with grilled Pav-bhaji buns. 4. IqHTell I Hh & forg : ATgHTSIl 91 P A -‘ﬁ I, ofrel
ATE TG, B X W ¥ | S H EE X v | wie
9% 3R Ue oM $ a6 i {50 gy w9 & e
T W |
Sn-2 French 0.3 kg Microwave safe Bread slices 4 Nos.
Toast glassé(bowl Eggs 2 Nos.
High Rack Salt & Pepper powder As per your taste

Method : 1. In a Microwave safe glass bowl beat eggs, add salt and

pepper powder. Mix well and dip each bread slice in the
mixture and arrange slices on high rack. Select menu
and press start.

2. When it gives a beep, turn it over and press start again.

8

. ATSHIIT WH TN IS H IS ABR Be MR F9h qen fird
USSR SR I e M | § s B 39 fAsor §
FAR BE ¥F R W R A gAR WIS 9 |

2. 99 FAE & W, WA I gA< 3R AR W @ |
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Snacks
o

Category Weight Limit Utensil Instructions
Sn-3 | Harabhara 0.2 kg High Rack Boiled Vegetables - Potato, Cauliflower, Carrots, Green Peas 0.2 kg
Kebab Water 4 tbsp
Oil 2 tbsp
Cornflour 2 to 3 tbsp
Bread Crumbs 1% tbsp
Ginger Garlic Paste 1/2 tsp
Chilli Paste 1tsp
Garam Masala 1/2 tsp
Lemon Juice, Salt, Sugar As per your taste
Method : 1. Mix Boiled vegetables & strained chana dal, ginger garlic faf : 1. S9elt gg e @ik =) gg AT T, AFERD ATGA e,
paste, garam masala, dhania jeera powder, salt red chilli T wrelr, g iRy EITEE'\’ THB, el E UrSeR, 9% B
powder, bread crumbs & hara dhania together, apply little s ! S ’ oS '- T F’
oil to your palms and shape as desired like tikki balls and 3T s = T i <l ¥ R oIt
roll over with cornflour. Cutlet rolls, brush with little oil. RIRC ST ?’ﬁq EFHN D TSl B Tfed P a @R G5B

2. Keep kebabs on High Rack. Select menu & press start. P 31T Ie < | BIC BIC THS B of A1 &Sl dad & |
Keep on turning at beeps. 2. %A B 3 Xb W I | W APR W G@MY | A9 B W

3. Serve with chutney & salad. ered <@ |

3. gl 3R welle & |y W |
Sn-4 Dhokla 0.1~0.3kg Microwave Basen 0.1 kg 0.2 kg 0.3 kg
safe flat dish Warm Water 50 ml 75 ml 100 ml
Curds 2 tbsp 3 tbsp 4 tbsp
Green Chilli & Ginger Paste 1tsp 1% tsp 2 tsp
Salt & Sugar To taste
Fruit Salt 1tsp ‘ 1% tsp ‘ 2 tsp
Method : 1. Grease the Microwave Safe Flat Dish with little oil, mix Y : 1. AgpIaT I Foie I § oM< I R b B o |
besan curd, sugar, salt, water, ginger-green chilli paste, I, o8, DN, TB, T, erewer vd = A ) e, e
yellow colour fruit salt together. - Eh‘[ Eh_c' . N W S T !

2. Pour the mixture in greased dish select menu & press 2§ Wﬁ%ﬁ o1 % 39 Mo 3 <l ‘fﬂ aﬁ iR w e
start, when ready pour tempering over it and cover it 5 24T | o1 IR B 90 d Sd W'm <1 SR <Y
mints, cut it into pieces, garnish with grated coconut w ;3 3 fry
and hara dhaniya and serve with sauce or chutney. 5 < % T < S g»v PIC <, &l Z, ¢

AR B Ui | e QIR A A1 e & @ W |
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Snacks
e

Category Weight Limit Utensil Instructions
Sn-5| Roasted 0.1~0.3kg Microwave ‘ Peanuts ‘ 0.1 kg ‘ 0.2 kg ‘ 0.3 kg ‘
Peanuts safe flat
glass dish Method : 1. In Microwave Safe Flat dish take peanuts select menu & fafd : 1. AEwaT 9% v I F LB o, W g IR wIE 9|
press start. e . .
2. 9y GAE T W 7D AR e, Ed w®IE Tq
2. When beep stir it again press start to roast. NN & N T fere s !
Note : In this way you can roast Cashewnuts & Almonds ¥ A L3R kN l
Sn-6 | Corn Chaat 0.1~0.3kg Microwave Sweet Corn 0.1kg ‘ 0.2 kg ‘ 0.3 kg
safe bowl Water 50 ml [ 75mi [ 100ml

Salt, Sugar, Butter, Chat Masala, Kali Mirch Powder.

As per your taste

Method :
start.

1. In Microwave Safe Bowl take sweet corn with water, press

2. Strain sweet corns and add some chat masala, salt, kali

mirch, lemon juice and butter to it serve hot.

fafd : 1. AEHNT G I F U B WT Wi B o, Wi g |
2. e & e R I §B dIe 9T, THH, Bl 7,
ﬂmwaﬁvweﬁmﬁw‘ml

Child's Favourite / =i & AAY9—<

Category Weight Limit Utensil Instructions

CF-1| Omelette 0.2 kg Microwave For 200 gm
safe flat dish Eggs 2 nos.

Chopped Onion 1/2 cup

Chopped Tomato 1/2 cup

Chopped Green Chilli 2 nos.

Oil 1 tbsp

Chopped Hara Dhania 1 tbsp

Salt & Kali Mirch

As per your taste

Method :

1. Beat the eggs add chopped onion, chopped tomatoes,
green chilli, hara dhania, salt & paper to taste.

2. Apply some oil to MICROWAVE SAFE flat dish add egg

mixture select menu & press start.

3. When beep turn the omlette & press start serve hot.

fafd : 1. awsi B e SuH B gE W, Ty, B A, '

gfv i, WRIGAR e AR 79 Sre |
2. AIZHIIT W T e # M1 A1 qe MR AU} P
ﬁwaﬁlﬁﬂiaﬁsﬁ\fwréml
AT G T Al B gee € 3R Wi qa |
—T I |
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Child's Favourite
gl @ q99<

Category Weight Limit Utensil Instructions
CF-2 Grilled 0.1~0.3kg High Rack Bread Slices 0.1 kg 0.2 kg 0.3 kg
Sandwich Butter 1 tbsp 2 tbsp 4 thsp
Souce/Spread 1% tbsp 3 tbsp 4 tbsp
Chopped Vegetables -
Onion, Tomato, Capsicum 2tbsp 4 tosp 6 thsp
Grated Cheese 2 tbsp 4 tbsp 6 tbsp
Salt & Kali Mirch As per your taste
Method : 1. Apply butter on bread slice (both slices). Y : 1. 9 & SH RE FRET A |
2. Keep bread slices on high rack select menu & start. 2. W I P L P TR Wb W @, ‘ﬁ:& ?Iﬁ IR wIE @ |
3. When beep spread sauce on one side and layer with 3. Fﬂé R3S B UH WP A G AR T ud 5
chopped vegetables. sprinkle cheese on the top press ¥ iR - ¥ .
start (use high rack) stand for 2 mints. g9 wferdi @ @ [ FR BSH <, W T4,
2 e % ¥% %
CF-3 Pizza 0.3kg High Rack Pizza Base 1 No.
Grated Cheese 1/2 cup
Vegetable Mixture (toppings) 3 tbsp
Pizza Sauce As per your taste
Method : 1. On high rack, place Pizza base & select Menu and faf : 1. € 33 & FW G 99 T R A gAHR wie @] |

2.

3.

press start.

When beep, remove the pizza base from the over
and apply pizza sauce on it. Spread the vegetable
mixture and grated cheese.

Again place pizza with the above toppings on the

high rack and press start.

2. 919 gAE <9 W AN 99 39 | R Fhraay 6
FIR Ao | g | R afesrll w1 Mo oik @ gen
A B |

3. f G5 ®1 SR i & A1 'Y Y R G @R
W <@ |
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Child's Favourite

gl @ q999<

Category Weight Limit Utensil Instructions
CF-4 Veg. 0.2 kg High rack Boiled vegetables - Potato, Cauliflower, Carrots, Green peas 0.2 kg
Burger Corn Flour 2 to 3 tablespoon
Bread Crumbs 1 cup
Ginger-Garlic paste Y2 tsp
Chilli Paste Y2 tsp
Garam Masala Y2 tsp
Lemon juice, Salt, Sugar As per your taste
Method : 1. 1.Mix smashed potato, boiled vegetables, bread crumbs, fafd : 1. wwr gy e, Saeh g¢ Wi, 3 @ T, RG T A e,
giqger, garlic pastg, §a|t, pinch of garam.masala, green TP, Th w T e, g8 B @ SR' & B P G
chilli paste, lemon juice together, make tikki from it and o &, m S AR g@ ?@ﬁ g
roll it in cornflour by keeping on High Rack. Drop some Rl
oil on it. Select menu & press start. @l <, 39D HW Al A el Srel | A G SR e @ |
2. When beep turn tikki to crisp another side press start. A I S R R B qRg™ T B fore g R 7 e,
Cut the burger bun horizontally apply butter & sauce. wé qay | TR P fefm @l horizontally HTeHR AR 3R
Place tikki, cheese slice, letuce (optional) between AR oY | R B s B d feae), da S, okl
burger halves and close it properly. press start, (W-@ T 3R S &6 A 9 B S | eIe qaI, THo Tﬁ wRRY |
serve hot.
CF-5 Garlic 0.1~0.3kg High Rack For 100 gms 200 gms 300 gms
Bread Bread slices 2 Nos. 4 Nos. 6 Nos.
Butter 1 tbsp 2 tbsp 3 tbsp
Garlic Paste 1tbsp 2 thsp 3 tbsp
Pepper powder, Oregano & Salt To taste
Method : 1. Mix garlic paste, pepper powder, Oregano and Salt with Y 1. Tlie ke, R gSeR, SR iR F96 dRraT & A1
butter. Mix well and apply above said mixture on both e | o8 RE MaTaR 39 s B 38 wored & QT
sides of bread slices and place on High Rack. Select . .
menu and weight & press start. S zfaﬁq E]l’s‘ @ F FW T | Iﬁ:i S frafRa
2. When it gives a beep, turn it and press start again. < . .
g P P 9 2. 919 GE T W, WIEH PI Ueie & AR fiR § wid gang |
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Child's Favourite

gl @ q99<

Category Weight Limit Utensil Instructions
CF-6 Cake 0.3 kg Microwave safe Maida 100 gms
glass bowl Butter 100 gms
Powdered Sugar 100 gms
Eggs 2 Nos.
Baking Powder 1 tsp
Vanilla essence 1tsp
Method : 1. Sieve maida with baking powder beat makhkhan with A : 1. Y51 3 9T USSR b WY B | 7RG B A B A1 BE |
sugar add eggs, beat well add essence mix maida in it el S1el, o) ove B, 3o wrel, g et el ) 3R T
keep on adding milk and water till the glass bowl is filled ' ' : .
to the brim, grease the MWS glass bowl with makhkhan T T S & W qH T A9 fAR T 7 R |
and pour the cake mixture in it. Now, keep MWS glass SPIIT A N S Pl q,@ AR R A o SR
bowl in Microwave and press start. Bd RO B 3G IR B < e AEh G B Tl a8
1 AT B AR W 3R WIE Tq1g |
Sweets C / e B
Category Weight Limit Utensil Instructions
SC-1 Shahi 0.2 kg Microwave Bread Slices 2 slices
Tukda safe glass bow! Milkmaid 100 ml
& High Rack Milk 50 mi
Sugar 2 tbsp
Badam, Pista Pieces 3 thsp
Kesar-Elaichi Powder As per your taste

Method : 1. Arrange bread slices on high rack. Select menu & press

start.
2. When beep turn slices press start.
3. Mix Milkmaid, milk, sugar, dry fruits and kesar elaic hi

fafar :

powder in Microwave Safe Flat Dish. Pour the mixture on

slices and press start. Serve hot.

1.8 ¥ W FS w@Ehic 31 @afed # | A g1 iR =

KRN
2. 97 GAE I R WM B vere § R wIE g |
3. fiepire, gy, A0, @ W iR B A USSR B
AEHITT WF Fore e # ol ave Fed | 39 s a
TSRS & HWR el 3R WIS TaV | TH—TH ORI |




Sweets Corner

GG

Category Weight Limit Utensil Instructions
SC-2| Kalakand 0.1~0.3kg Microwave Grated Paneer 0.1 kg 0.2 kg 0.3 kg
safe bowl Milkmaid 50 gms 100 gms 200 gms
Milk Powder 1 tbsp 2 tbsp 3 tbsp
Cornflour 1/2 tsp 1tsp 1tsp
Elaichi Powder 1/2 tsp 1 tsp 1tsp
Method : 1. In Microwave Safe Bowl take grated paneer, milkmaid, fafer : 1. Arshrag AE ISA F B B TR, faeirs, s Uy,
milk powder, cornfloor, Elaichi powder, kesar. Mix well TqHT BT ST R ST TS AR PR o | 3D avE
select menu and press start. e . : .
2. When beep. Mix it again and press start. o ]ﬁ:i\ gﬁ[ oI ! X .
3. Garnish with dry fruits when set cut into pieces. 2. 4 1 W 3@3,9 ”1 femd SR e qan | - !
3. 9Q W@l & A T R S SN & a8 9 gdel A IS |
SC-3 Kheer 0.1~0.3kg Microwave Semiya (roasted) 0.1 kg 0.2 kg 0.3 kg
safe bowl Hot Milk 100 ml 200 ml 300 ml
Sugar 75 gms 150 gms 200 gms
Badam, Pista Pieces 2 tbsp 3 tbsp 4 tbsp
Kesar & Elaichi Powder 2 tbsp 3 tbsp 4 tbsp
Method : 1. In_Micnljlwng Stafe Bowétake s;er:;iya, add hot milk, sugar, Y : 1. Arshrag 6 a6 F A o, ™ Y, A e, 3 aRE
mix well. Select menu. Press start. eI wTE ATt
2. When beep add Badam Pista pieces, Kesar Elaichi o l ﬁﬂ:l‘ B I
Powder mix well and press start. Stand for 5 mins, serve 2.9 G ¢ W 9, U S P, S g 6
hot or chilled. 3Tel, oredl TRe Mt AR Wi g9 | 5 e 9% v R |
T AT S W |
SC-4 Besan 0.1~0.3kg Microwave Besan 0.1 kg 0.2 kg 0.3 kg
Ladoo safe bowl Ghee 3 thsp 5 thsp 7 tbsp
Powder Sugar 50 gm 100 gm 150 gm
Elaichi Powder 1/2 tsp 1tsp 1tsp

Method :

1. In Microwave Safe Bowl take Beasn and ghee. Select
menu and press start.

2. When beep. Stir it press start.

3. Allow to cool. Add powdered sugar and elaichi powder.
Mix it well and make a ladoo.

faftr : 1. ApraE AE A< H 9T SR ;oA | WY g IR wre

AT |

2. 47 G < W T R ik wiE qa |

3.3S1 B | X1 3R g qresY Siel | 370 aRE ey
IR g TN |
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Breakfast
SPHRT

Category Weight Limit Utensil Instructions
bF-1| Sprouts 0.1~0.3kg Microwave Moong Sprout 0.1 kg [ 02kg [ 0.3kg
safe glass bowl Water 150 ml | 200 ml | 300 mi
Salt, Chat Masala,
Hara Dhania As per your taste
Chopped Onion 2 tbsp [ 3tbsp [ 4tbsp
Chopped Tomato 2 tbsp ‘ 3 tbsp ‘ 4 tbsp
Method : 1. In Microwave Safe Bowl add sprouts, water and salt select e - 1. 9ISPIId P 918l A Wee, Ul 3R THG Slel doll
menu & press start. ‘ﬁi TR wIe qam |
2. When cooking ends, take it out and strain add chopped 2. UF T R TR AR PR Frars o | 38 88w
onion, chopped tomatoes, hara dhania, chat masala and o . g .
serve. Tq THIER, B T 3R A1e ATl STel 3R W |
bF-2 Poha 0.1~0.3kg Microwave Poha 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 1 tbsp 2 tbsp 3 tbsp
Onion Chopped 1/2 cup 1 cup 1 cup
Green Chilli 2 nos. 3 nos. 4 nos.

Rai, Jeera, Hing, Haldi
Curry Leaves

For Tempering (Tadka)

Grated Coconut and
Hara Dhania

For Garnishing

Method : 1. In Microwave Safe Bowl put oil, rai, jeera, green chilli,
curry leaves, select menu & press start.
2. When beep add chopped onion, haldi powder & hing,
press start.
3. When beep add washed poha, salt & sugar to taste
mix well and press start. Garnish with cocobnut and
hara dhania serve hot.

fafdr : 1. e I aSa # a4, 8, SN, w8 e, 9 o Sl
A g werd qa |
2. 9 GAE I W B §§ A, edl USSR Td & ST 3R
AW |
3. A9 o TR Yol g31 UTEl, THE 3R RCEaSSICER
sl TRe A sik e ad | TRae ok & afar & @
UG 3R T TR |
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Breakfast

JPHRE

dhania jeera powder, salt red chilli powder, bread crumbs
& hara dhania together, apply little oil to your palms and
shape as desired like tikki balls, cutlet rolls brush with little
oil.

2. Keep cutlets on High Rack. Select menu & press start.
Keep on turning at beeps.

3. Serve with chutney & salad.

Category Weight Limit Utensil Instructions
bF-3 Upma 0.1~0.3kg Microwave Suji 0.1 kg 0.2 kg 0.3 kg
safe bowl oil 2 thsp 3 thsp 4 tbsp
Water 200 ml 400 ml 600 ml
Salt & Sugar To taste
Onion 1 no. 2 nos. 2 nos.
Green Chilli 2 nos. 3 nos. 3 nos.
Rai, Jeera, Hing, Curry
Leaves, Urad Dal As per your taste
Method : 1. In Microwave Safe Bowl put oil, jeera, rai, urad dal, hari R : 1. ArgpIdd A% a9 H o, SR, WS, e qrel, &9 O,
mirch, curry leaves and suiji, select Menu then press Start. T : : R w7 FaTy
2. When beep, add onion, stir well and keep inside and 0P W o T el Tﬁ:l . :
press Start. 2. ﬁﬂ_i W T @1?'\1 I aRE Ry 3R arv
3. When beep, add water, sugar & salt to taste, lemon juice & e § T W g1y | ) )
mix well and keep inside press Start to cook stand for 5 3. iU A I W WEHEAR U, AN g 79, Hig
minutes. Garnish with hara dhania and bhujiya. TIATP 3] a¥E fAely, arex ¥4, Wi €a 3R 5 e
T U < | B A AfR YR @ ey |ommd |
bF-4 | Veg. Cutlet 0.2kg High Rack Boiled Vegetables - Potato, Cauliflower, Carrots, Green Peas 0.2 kg
Cornflour 2 to 3 tablespoon
Bread Crumbs 1% tbsp
Ginger Garlic Paste Yatsp
Chilli Paste 1tsp
Garam Masala Y tsp
Lemon Juice, Salt, Sugar As per your taste
Method : 1. Mix Boiled vegetables, ginger garlic paste, garam masala, fafd : 1. Igeh g I IR M) g2 a1 <1, oIavd g U,

T wTen, afren ST USSR, TS, oTd fid uSey, 9s @
THs, IR & afe v Wt e o | oo siferti wR et
|1 de o of R R & W A vRed ey <
BIR—BIC THS B o TAT AT I o < |

2. T BE X6 F S ¥ | A IR wie 4] | d7 g
1 R Uded |

3. FcH 3R Hellg & W1 W |
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Utility Corner
gfden afR

Category Weight Limit Utensil Instructions
uc-1 Keep warm 0.5kg Microwave Method : 1. Any cooked food with cover (Rice, Dal, Sabzi, Halwa, Upma etc.)
safe bowl Select menu & press start
Rfa:

. TP1 BN BTSN o (31at, T, Feoll, T, IUHT 3AMR) H T iR were qamd |

uc-2 Steam 0.3kg Microwave Method : 1. Take water in bowl, add vinegar & lemon juice in it, select menu &
clean safe bowl press start,
2. When over wipe with soft and clean napkin after taking out power plug.
faf:

ISl H U o) S RiRenT 3Tk i 34 eTel, Wi g ofiR werd gy |
2. AT 3R AT e | A uig |

uc-3 Defrost Veg 0.1 ~0.3 kg Microwave Veg - (Paneer, Green Peas, Com efc.)

safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start,

2. When beep tumn the food.

R 1, Argmie v aee ¥ o A9 T ok w=IE qa |
2, 97 GATE IV R @M Bl Uee < |

uc-4 Defrost Non veg 0.1 ~0.3 kg Microwave Non-Veg - (Chicken, Mutton efc.)
safe bowl
Method : 1. Take in Microwave Safe Bowl, select menu and press start.

2. When beep tumn the food.

R 1, Argmie e aee ¥ o W T 9k w=IE qa |
2, 97 GTE I R @M Bl vee < |

uc-5 Dehumidification 0.3 kg Microwave Namkin, Biscuits, Bhujia, Papad and Wafers etc.

safe bowl Method @ 1. In MWS bowl add the food to be dehumidified. Select menuand press start.

R : ) am gEs @ R S Agmag A% a9 § @ | A9 g W & |

uc-6 Yogurt 0.3 kg Microwave Milk, Curd, Sugar, Colour and Essence etc.

safe bowt Method : 1. Put lukewarm milk in MWS bowl, Add curd, sugar, colour and essence 1o it. Stir it very well

Select menu and press start. On beep, stir well.
fafy : 1 "Ewda aSe § T gy o | &8, A9, 18R 33 s SR sl ave e |
A gIax WIS qaT | iy GArg 7 W ) ave fRemd |
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More or Less Cooking it uiitangs . tnstes ety 1 €ronse i preset AN CUSI
SITST AT PH YhM™ET 1 o SRTRRUTH STTCT e TR & eI TS o AT SATaT dhdl i I SR |

fo

o

Your food is cooking to how you like it
by using the MANUAL COOK and
INDIAN CUISINE programme there is
no need to use fheMore/ Less buttons.
Mudpr I~ MANUAL COOK a1
INDIAN CUISINE Grimd & Udh! e
21 39 foIv a1 More/Less e+
SR PR BT SN T8l § |

When cooking without AUTO
FUNCTION you can extend the cooking
time at any point using the More/Less
key. There is no need to stop the cooking
process.

Si9 39 AUTO FUNCTION @@ Ryar
=T YT A 31T FHHT <189 freht
A W9 TR B AT SATGT More/Less
e SREIE BRD PR ADhd B |
%?ﬁvm% 3ITAPT FfbT AP B SR

I

28

Press STOP.
T S |

Set the required INDIAN CUISINE programme.

SiT =R T T7eT Heb U A fofig |

Select weight of food. Start
3T BT I G | Q-Start
Press START.

T 9ISy |

Press More once. / More T& &R &aTU |

The cooking time will increase by 10 seconds for each press of the key.
FHI TS SR IF H 10 Hha | T |

Press Less once. / Less U& IR 4TV |

The cooking time will decrease by 10 seconds for each press of the key.

FHNT T 10 TS A & TH U A & 81 SRAT |

1 Min | 10 sec




WARNING /zamat

Please ensure cooking times are correctly set as over cooking
may resultin FIRE and subsequent DAMAGE to the OVEN.
3T 3 FraRia R &1 geT o1 T ST WEl Aefe & T ar sareT

BT ST T 37T T &ffT ug e el & |

Important safety instructions
Read carefully and keep for future reference

Do not attempt to tamper with, or make any adjustments or repairs to the door,
control panel, safety interlock switches or any other part of the oven. It is
hazardous for anyone to carry out any service or repair operation which
involves the removal of any cover which gives protection against exposure to

FEYU AT AT T ¥ T 3R 3 Hifeel & ¥ |

U o folg P! & I TN F o, I T+ 81 Habel & IR STeT Tl & | 8Tq & el 3iR
IR et e S OR 81 TRINT T Y | BRI e & IR feremTer o €1 ora # X Fifes
g MHTE A & |

microwave energy. Repairs should only be undertaken by a qualified service | 7 Do not operate the oven with a kitchen towel, a napkin or any other obstruction

technician. between the door and the front edges of the oven, which may cause microwave

it oft SR, FeTet T, FRAM ST e AT 31er & fohedl OTc A BeBTS 7 . | AR energy leakage. .

S RgaeamRET S e | I St TIHI 3R 317 g AT 37 & Uhe ATs 3R XAl 3 i g & A1 Iy
. . Ry ATIehIad fordhat B AT |

Do not operate the oven when empty. It is best to leave a glass of water in the ) o N _

oven when not in use. The water will safely absorb all microwave energy, if the 8 Do not use recycled paper products since they may contain impurities which

oven is accidentally started. may cause sparks and/or fires when used in cooking.

it off 7erT aTE A HeTY, T8 TER BT b Ueb ol RY A1) ST 3FeT R b gefertrasT TG B G PRI TSI F % 1o S Fveriare &I T e &, et @t g

GTef et qR T AT Sl ARG M | T FRITIRY 2T 37T o1 T ST &1 FhelT |

Do not use the oven for the purpose of dehumidification. It can be the cause of | ? Do not rinse the turntable by placing it in water just after cooking. This may

serious damage of safety.(ex. Operating the microwave oven with the wet cause breokcge ordamage. _

newspapers, clothes, toys, pet or portable electric devices, efc.) RGTHT YT o Nl 1S TelT_Y & U H T STl | §¥R1 T8 e a1 6 |

ST then eI o e e T HANTHI DY | S I Pl G181 el @ | 10 Small amounts of food require shorter cooking or heating time. If normal times

Do not cook food wrapped in paper towels, unless your cook book contains
instructions, for the food you are cooking.

TSI foTIT G311 SIS 7 UehT ST <7< et GferepT o CAT 1S e T8 |

Do not use newspaper in place of paper towels for cooking.

TepT+ 3 foTT HRTSH T b SoTTT SRITR BT IR PN |

Do not use wooden containers. They may heat-up and char. Do not use
ceramic containers which have metallic (e.g. gold or silver) inlays. Always
remove metal twist ties. Metal objects in the oven may arc, which can cause
serious damage.

are allowed they may overheat and burn.
2T IS & foTQ o5 o1 TTfRT | ATEIRUT 9T & 78 3171k 7+ &1 Hee! & 3R STe \ape! & |
Be certain to place the oven so the front of the door is 8 cm or more behind the

edge of the surface on which it is placed, to avoid accidental tipping of the
appliance.

Ie R ax o fh SR arTell Aae & 8 Wi Uies 21 foh Suaeur yere =& |
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12 Before cooking, pierce the skin of potatoes, apples or any such fruit or
vegetable.

T A Ug e, T oIt i obr s o |
13 Eo not cook eggs in their shell. Pressure will build up inside the egg which will
urst.
3T Y ok 3 7 YebTd | R U 3 fE¥eteh b 3T GaTdl 9g TehelT & 3R ST e HehelT
B
14 Do not attempt deep fat frying in your oven.
AT H ST PE HRA BTHITA DN |

15 Remove the plastic wrapping from food before cooking or defrosting. Note
though that in some cases food should be covered with plastic film, for heating
or cooking.

G YT AT FEHRE e ¥ Ul CelTReds N SAR T | 6 @I 3 dhaR b S i

gl‘h‘idnl‘-i AT T § TART R Al & |

16 If the oven door or door seals are damaged, the oven must not be operated
until it has been repaired by a qualified service technician.
I 379 T AT &I & Y S WA 9 T 1 X 9 A Tt Go2red BRI |
RATABIA |

17 If smoke is observed, switch off or disconnect the oven from the power supply
and keep the oven door closed in order to stifle any flames.
I 319 7 G s < Y SRATol ava W, 97 e TR ACelTg ¥ Sfa- gel o |

18 When food is heated or cooked in disposable containers of plastic, paper or
other combustible materials, check the oven frequently due to the possibility of
the food container is deteriorating.

T T WATREC e o thape dTet dci= H TehTIT ST & I T {3 STl & off S oRIaR 9

X fh T ERE I8 81T |

19 Only allow children to use the oven without supervision when adequate
instructions have been given so that the child is able to use the oven in a safe
way and understands the hazards of improper use.

Tt 1 ST AR 3 a1ae Tt TR oy < o1 S 319 GRI& Tids & WNT Ut &Y
SR T TP A TRINT By o e+ ueT &7
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Liquids or other foods must not be heated in sealed containers since they are
liable to explode.

TR yaTef A7 3 G AR A AT BEYIN SEEEL URCIlS 8l Hhdle |

Do not operate the oven, if the door seals and adjacent parts of the microwave
oven are faulty, until the oven has been repaired by a qualified service
technician. )

IS 37T T SRATOTT SRR & T S WANT 9 e =1 X 9 b T} HeeT BHRIR &
TREATAIRIA |

Check the utensils are suitable for use in microwave ovens before use. 23 Do
not touch the oven door, outer cabinet, rear cabinet, oven cavity, accessories
and dishes during grill mode and auto cook operations, unless wearing thick
oven gloves, as they will become hot. Before clearing make sure they are not
hot.

3 AT < of b1 e TRINT ob T g1 GY i+l W & AT e | 3T SIST, SR dbiehrIe,
IR Bfee, 31 B, AR iR 52 o1 Hiet e & 81 7 1 §U ST AU TS
ToreE e STet 81 ahl A AT T Bell & | fFera ot & Usel 3 31T <7 o oY 7 e
2l




Technical Specifications / Two Recipes for starter

ddh-ital a1 / Ty & forg g1 e

Warning

This appliance must be earthed/as a== 3r2f s ST=T =g

The wires in this mains lead are colored in accordonce with the
following codes/dTaR HI< I F1 foy= PR g

BLUE ~ Neutral BROWN ~ Live GREEN & YELLOW ~ Earth
As the colours of the wires in the mains lead of this appliance may

not correspond with the coloured markings identifying the terminals

in your plug proceed as follows: /aRIRAT B 1 forcfer :

The wire which is colored BLUE must be connected to the terminal
which is marked with the letter N or Colored BLACK.

BLUE/BLACK ¥ & aRR &l F1arel Wi & ‘N I 31

The wire which is colored BROWN must be connected to the

terminal which is marked with the letter L or colored RED.

BROWN/RED T & dRR &l FHiae il & L foF &

The wire which is colored GREEN & YELLOW or GREEN must be
connected to the terminal which is marked with the letter E or = .
GREEN/YELLOW or GREEN T ¢ dRR T &2 Wi & 'E' =

If the supply cord is damaged, it must be replaced by the manufacturer
or its service agent or a similarly qualified person in order to avoid a
hazard.

It aeg Pre afdusa 81 a1 99 fatan, afdw goie an B0 arg afed grr
qedal 391 a1fay arfe wefad war 991 S 9 |

Technical Specification /@t STt

MH-6349EB
| Powerlnput |G 230VAC/S0Hz _________
Output 800 W (IEC60705 rating standard)

: Combination 2250 Watts

o racipes for starisy | SEfrEY @ fad =2 205

NOTE: Thetime variation during Cooking of recipe depends upon the ingredients, method adopted & type of food category.
O I $ SR, 90 UREd @M & ded 31 3791, T 3 A 3R @ ) ool ) feiR a2 1

y V

(/_Popcorns |

Papad Papads:

placed at placed at _
centre of Glass centre of Glass v
Glas Tray Tray Glas Tray Tray
1. ROASTED PAPAD 1. aﬁ IR 2. POP CORN : Place the pop corn
Procedure: AR bag to the glass tray properly as
- . ) instructed on packing. Use Quick
:orgll aku:g Single Pazat:;h " & 99S G4 P g - ) start to set 3~4 minutes. remove
: faéT e[l?w papa ﬁ e@"ﬁ 1. TS S 9 ¥ P uUs <9, the bag after poping sound has
o asz ray, as shown in the ST b o R A e R | stopped. Take care that bag
picure above. 2. HEPI-100% TR TR AR THH corners do not touch sides while
2. Select Micro-100% Power Level - & Gﬂ‘fﬁ T{ rotating.
and*Cook time. |
: : 3. IS UF 9 B 918 3045488 Note: Attend poping process
8. After Papad cooking give 3. TSI e carefully. Do not overheat as
standing time of 30-45 seconds. FIEfETeRad| cause fiash fire.

Formaking more thanone Papad: e @ 3ifdl® 9 §914 @ forg Lo .
*Place 2 or more papads over one  *a1 1 o TS TF TR T TR | 2 W?ﬁwaﬂéwaﬂmﬁ
another as shown in the picture @, R 5 oW R § e ¢ W W | quick start BT 3~4 Ao

above. e 3 forg < | 97 91 Bl of w9 7w
For Better Results : E)E'ﬁ'\’ o 3 frg : qf]:} ) oTaT &A B T | S
1. FS)é);;ier;ldde little water or oil over the R R i W 5 P IR AT
. o fea |
2. Wrapthe papadin atissue paper. . . e - Tfﬁ @ forn a1 Wgﬁ'cﬁ
3. *Note : The cooking time may 2 S 1 feg I A e ¢ | T | TR 7 9 Riifh S
vary- 3. feugof} : g & T A R & Y
a. As per the composition of the BT & —
papad material. a. UUS @ AEH B A B
b. As per the Quantity of papad AR |
used. b. SEHIA Y T U] @ A S
RESLY
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